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ATTENTION ! 

Owners  of  Wartime  Canners 

Some  wartime  models  of  tinned  or  enam- 
eled steel  fit  tightly  over  heat  units,  some- 
times causing  cracking  and  crazing  of  enamel 
on  electric  ranges  and  production  of  carbon 
monoxide  gas  in  solid-top  gas  ranges  with 
bowl  burners. 

These  conditions  may  be  avoided  if  outer 
rim  of  canner  is  at  least  three-eighths  inch 
above  surface  of  range  so  that  air  may  circu- 
late under  canner. 

Since  design  of  heat  units  varies  with  make 
and  type  of  range,  no  general  method  of  rais- 
ing canner  may  be  given  for  all  ranges. 

If  you  have  a  wartime  canner  that  fits 
tightly  over  heat  unit  so  that  outer  rim  either 
rests  on  top  of  range  or  is  less  than  three- 
eighths  inch  above  it,  get  in  touch  with  your 
local  utility  company,  home  demonstration 
agent,  or  home  management  supervisor  for 
advice  on  use  of  your  canner  with  your  make 
of  range. 


Issued  by 

BUREAU  OF  HUMAN  NUTRITION 
AND  HOME  ECONOMICS 

Agricultural  Research  Administration 

U.  S.  Department  of  Agriculture 

Washington,  D.  C. 

September  1943 


U.  S.  GOVERNMENT   PRINTING  OFFICE  :  1943  0  -  546453 


'  , 

/\q_^'fAv./       [library' 

PREisyitL  I 

CANNERS     I 


US.     DEPARTMENT  OF  AGRICULTURE 

AWI-65 


KNOW    YOUR    PRESSURE    CANNER 


Whether  your  canner  is  new  or  old,  one  of 
the  first  steps  toward  keeping  it  in  condition 
is  to  read  the  directions  that  came  with  it.  If 
you  have  lost  them,  write  the  manufacturer 
for  another  copy.  File  the  directions  where 
you  can  find  them. 

Even  if  you  have  used  the  canner  many 
times,  reread  the  directions  and  be  sure  you 
have  overlooked  no  point  that  may  prolong 
the  life  of  your  canner  and  give  best  canning 
results. 


War  conditions  have  changed  the  design  of 
pressure  canners.  Wartime  models  are  being 
made  of  tinned  steel  and  porcelain-enameled 
steel  instead  of  aluminum.  Dial-faced  pres- 
sure gages — made  in  part  of  scarce  mate- 
rials— are  being  replaced  on  some  types  of 
canners  by  other  devices. 

Rules  for  operating  new  canners  differ  ac- 
cording to  make.  It  is  important  that  home- 
makers  follow  carefully  the  manufacturer's 
directions  for  operating. 


Pressure  canner 
with  thunrib-nut 
type    closure 


Pressure    canner 
with   screw   band- 
lock   closure 


Pressure  canner 
with  slide  closure 
with   lugs 


PARTS  OF  CANNER 

1 .  Dial  pressure  sage. 

2.  Weights  used  instead  of  pressure  gase. 

3.  Combination  pet  cock  and  safety  valve. 

4.  Safety  plug. 

Identify  the  ports  of  your  canner  with  the  help 
of  your  manufacturer's  instructions;  know  the  job 
of  each  part;  remember  each  port  by  name. 


Ball-and-socket  combination  pet  cock  and  safety 
valve:  (1)  Outside  view;  (2)  cross  section,  closed; 
(3)  cross  section,  open. 


o 


Needle-type  co 
(1 )  Outside  vie\ 
section,  open. 


OUR  CANNER  WILL  HAVE  THESE  PARTS— 

-^  A  kettle  made  of  cast  or  sheet  aluminum, 
porcelain-enameled  steel,  or  tinned  steel. 

^  A  cover  with  some  type  of  pressure 
gage,  pet  cock,  safety  valve,  and  closure. 

Closure  may  bz  one  of  fhesc  types — 

i^  Thumb-nut  type ;  screw  band-lock  clo- 
sure ;  slide  closure  with  lugs ;  flexible  steel  top. 

Pressure  gage  may  be  one  of  these — 

•^  Gage  with  dial  face,  divided  into  pounds 
of  pressure,  and  a  movable  pointer  like  a  clock 
hand  to  indicate  pressure  inside  canner,  or 

ii-  Slide-type  pressure  gage,  or 

^  A  series  of  weights. 


Valves  on  cover  may  be  separate  or  combined — 

^  A  pet  cock  to  exhaust  air  and  steam  at 
beginning  of  canning  period,  and 

i^  A  safety  valve  to  blow  off  the  excess 
steam  when  pressure  inside  the  canner  is  too 
high  for  safety,  or 

*  A  combination  pet  cock  and  safety  valve. 

YOUR  CANNER  MAY  ALSO  HAVE— 

^  Safety  plug  designed  to  release  the 
steam  in  case  the  safety  valve  fails  to  work. 

i^  A  rubber  gasket  to  complete  the  seal  be- 
tween cover  and  kettle  and  to  prevent  the 
leakage  of  steam. 


1 


ation  pet  cock  and  safety  valve: 
)  cross  section,  closed/  (3)  cross 


Dial 
pressure  sage. 


Slide 
pressure  gage. 


Cross   section    of    ball- 
and-socket  safety  valve. 


collar 
C 


Weights  used  instead  of  pressure  gage. 
For  10  pounds  pressure,  use  A  plus  B.  For 
1  5  pounds  pressure,  use  A  plus  B  plus  C. 


KNOW    YOUR    PRESSURE    CANNER 


you  have  lost  them,  write  the  manufacturer 
for  another  copy.    File  t 
you  can  find  them. 

Even  if  you  have  used  the  cai 
times,  reread  the  directions  and  t 
have  overlooked  no  point  that  m. 


being  replaced  on  J 


Rules  for  operating  new  eanners  diifer  ac- 
cording to  make.  It  is  important  that  home- 
makers  follow  carefully  the  manufacturer's 


OUR  CANNER  WILL  HAVE  THESE  P 

porcelain-enameled  steel,  or  tinned  s 
gage,  pet  cock,  safety  valve,  and  elos 

:  Gage  with  dial  face,  i 


*  A  pet  cook  to  exhaust  air  and  steam  i 
beginning  of  canning  period,  and 

•k  A  safety  valve  to  blow  off  the  excef 
steam  when  pressure  inside  the  canner  is  tc 
high  for  safety,  or 

*  A  combination  pet  cock  and  safety  valv 
VOUR  CANNER  MAY  ALSO  HAVE— 

■k  Safety    plug   designed    to    release    tli 

steam  in  case  the  safety  valve  fails  to  worl 

■*■  A  rubber  gasket  to  complete  the  seal  b^ 
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THE   PRESSURE   CANNER   AT  WORK 


A  CLEAN   CANNER  TO   START 

Before  canning  .  .  .  before  storing,  bi 


instead  of  vinegar. 


Check  for  cleanliness,  openings  to  the  t 


ing  canning — dial  o 


valve  may  fail 


Clean  openings  with  a  toothpick  or  other 
small  sharp-pointed  tool. 

Clean  pet  cock  and  safety  valve  frequently 
by  drawing  a  string  or  narrow  strip  of  cloth 
through  them. 

Occasionally  remove  pet  cock  and  safety 
valve  and  soak  in  vinegar  for  a  short  time. 

valve  and  clean  after  each  use.  Occasionally 
clean  with  silver  polish  the  ball  and  the  socket 
into  which  the  ball  fits. 


If  your  canner  has  a  rubber  gasket,  Iteep  it 
lan  and  free  from  grease.  Some  types  of 
bber  gaskets  may  be  turned  upside  down 


ks  and  pans.  Heat  for  15  minutes  at  15 
mds  pressure.  Cool.  Wash  kettle,  pans, 
I  racks  in  hot  soapy  water.    Rinse  and  dry. 


THE  CANNER  AT  WORK 


Regulate  heat.  Place  kettle  over 
Have  heat  high  enough  to  raise  the  pre 
as  quickly  as  possible. 


Ready  for  jars.  Place  rack  in  kettle.  Place 
jars  or  cans  in'rack  as  fast  as  they  are  ready. 
Be  sure  to  leave  room  on  all  sides  of  each  con- 

Don't  let  jars  touch  sides  or  bottom  of  canner, 
If  canner  is  large  enough  to  hold  two  tiers. 


Cover  on  tight.  Be  sure  to 
rectly,  matching  arrows  or  < 
and  tighten  it  securely. 

To  seal  a  thumb-nut  closure,  grasp  opposite 
pair  of  knobs,  and  tighten  part  way.  Grasp 
next  opposite  pair  and  tighten  partially. 
Continue  around  canner  top.  tightening  each 

securely  fastened.    This  method  gives  a  more 


alve.      If  the  canner  I 


Close  pet  cock  and  let  pressure  rise  l 
he  gage  registers  a  little  less  than  the  des 
lumber  of  pounds. 


''iji'*   2  K^, 


readily  to  changes  of  i 


essing. 
Keep  ai 


leing  canned.     Count  time  accurate! 
-emember  that  you  are  canning  at  higl 

peratures.    A  few  minutes  may  make  a 


Let  off  steam.     When  the  processing  time  is 

are  using  glass  jars,  let  canner  cool  until  gage 
reaches  zero.  Then  open  pet  cock  gradually. 
These  are  both  important  steps,  for  if  you 
open  pet  cock  suddenly  or  before  pressure 
inside  canner  has  dropped  tt 


cloths  around  it.  A  sudden  drop  in  pressure 
inside  the  canner  will  pull  liquid  from  jars, 
may  buckle  tin  cans,  and  may  cause  cracking 
of  enamel  or  buckling  of  metal  in  canner. 

ing  from  canner,  or  damage  to  jars  and  seri- 


ON  THE  SHELF 


Crumple  newspapers  inside  kettle  to  absorb 

Wrap  cover  in  paper  to  keep  dust  out  of 
gage  and  valve  openings  and  to  protect  cover 

Invert  cover  on  kettle.     Never  store  the 
canner  with  cover  on  right  side  up. 

WHAT'S  yOUR  ALTITUDE? 

The  following  table  gives  you  the  tempera- 
when  canner  is  operating  properly. 


tures.  For  example,  if  you  are  cann 
II  elevation  of  4,000  feet  and  want  a  t 
ture  of  240°  F.,  use  12  pounds  of  pi 


Wartime  canners  of  the  weight-gage  type 
have  different  devices  for  various  altitudes. 

be  sure  you  have  the  devices  designed  to  give 
you  correct  processing  temperatures  at  your 


SUMMED     UP  — THESE     ARE     THE     RULES 


*B,.>„.con„c,  Lin  prop.,  w<„l<i„9=ondilion. 

*  Do  not  us.  honh  .coo,in,  powd.n. 

i,  Never  p,y  cover  loo.e. 
n.,  back  on  ronge  and  heot  a 

*  Check  p.rauie  joge  vvirh  mosn,  goge  or  Itoil 

i,  Ke.p  opening!  lo  p.l  cocl<,  pre.su,.  309.. 

ond  .ol.lv  .ol.e  el.on 

*  Be  cor.lul  rol  lo  chip  0, 

•  Folio.  mor.ulGctu,e,'s  dl,»tior>  co,<lully  in 

*  N.V.,  imm.iie  lid  In  wole,. 

•  When  u.ing  gl""  ior.,  n 

r>nlll  pre»i,re  gog.  has  r.och., 

*  Leave  room  on  all  lid.i  o(  jars  0,  lin  com  10 

permit  Iree  circulolion  ol  tieam. 

•  Alwoy.  , .1.0..  .lean,  .1, 

*  Know  how  .o=h  port  ol  ,o.,  conn.,  wo,l,<. 

i.  Never    odd    cold    wol.r    lo    a    hoi    conne,. 

•  Slor.k.tll.sluffedwilhn 

*  Wo,h  conne,  iho.oughl,  bcio,.  »>in5   if  ond 

Gua.d  ogoin.l  .udd.n  cooling  ihal  nrighl  ca«..  il 

moiilur.    and   odors,   ond   inv 

CAREFUL  NOW! 
For  your  Personal  Safety 


Tk 


pressure 


canner   is  now  a  w^eapon 


f. 


or 


of  war ...  to  preserve   food 

civilians        f^lnv       ^^^    indirectly  to   release 

food    to    our   fighting    forces 

and    our    Allies.   ^J]jJ^ 

Whether    your    canner  is    an    aluminum 
model  ^1^^     of    prewar     days     or    one     of 
the    newer   wartime   types,     make     it    last 
and    share    it    with    others. 

CHECK  AND  DOUBLE  CHECK 

Successful  canning  depends  primarily  on: 
Ripe,  firm,  fresh  produce ;  accurate  following 
of  reliable  canning  instructions ;  and  for  meat 
and  vegetables  other  than  tomatoes,  a  pres- 
sure canner  that  works  efficiently 

Be  sure  your  canner  is  in  the  best  possible 
working  condition.  Check  to  see  that  no 
steam,  or  very  little,  leaks  out  where  cover 
and  kettle  join.  The  high  temperatures 
needed  in  pressure  canning  are  obtained  by 
keeping  the  steam  within  the  canner  to  build 
up  steam  pressure. 

If  you  allow  too  much  steam  to  leak  out,  you 
may  not  be  able  to  maintain  pressure  neces- 
sary for  processing.  In  addition,  you  are 
likely  to  boil  the  canner  dry. 


If  your  canner  has  a  dial-faced  or  slide-type 
pressure  gage,  have  it  checked  against  a  mas- 
ter gage  or  maximum  thermometer  before 
each  canning  season  and  oftener  if  canner  is 
in  constant  use. 

County  home  demonstration  agents  and 
home  management  supervisors  may  have 
master  gages  or  other  devices  to  check  your 
pressure  gage. 

Or  write  the  manufacturer  of  your  pres- 
sure canner,  requesting  him  to  check  the  gage 
for  you.  He  may  ask  you  to  send  him  only 
the  gage,  or  he  may  suggest  returning  the 
entire  cover. 

If  you  have  to-"-^move  the  pressure  gage  by 
unscrewing  it,  iber's  paste  (litharge 

and  glycerine)  on  che  threads  when  you 
replace  it. 


